££-0019 ;o|duia,p aouo|\| 

'uo!)es;i!)n,| uibab suoponjisu; sa| sauio) )i 

loqoj-jnafiueiauu 



UlOOJajSOMMM 
uo!)es;i!)n,| uibab suojiomism sa| sajnoi }uauiaA;)uaue zas;-| 




Ingredients in. Guesswork out. 

Pre-programmed cycles for perfect resells 

0ster 



saiqeaaadiui sieiinsaj mod snnajd saiuiuejGujd 

S8U8IHA8P sues uonesmw/i 






TO 



In2itive" 



I Blender / Food Processor 

00 Read all instructions before use 



www.oster.com 



User Manual 




suioui jauiuiosuoa u3 juaAnad sajiossaaas sajjm.p 'aiSuaua.p snjd aj asqpn 
mb ajiossaaaBj jns aassq jsa jiareddfe.j jns aanbipui areuipreui uopBuiuiosuoa w\ 
anbpsamop airesn.j v aupsap juamanbiun jsa pajnddi; jao 



SNOIlOfiaiSNI S30 zbaubsnoo 

xna.p sajd no sjirejua sap .red asnrjn jsa nareddEj puimb juhuSia sajj zaAos • 
■sajnssajq ap sanbsu sap aurejjua ureaquns aprasuoa 
anb sanaa ja xnaa anb sajjns saaaid ap no 'xnrooq ap 'sajiossaaatf.p uoptfsqpn;] • 
■auuonauoj p pusnb aauBppAjns sires pajBddB.j sreurel zassrej a^ • 

jaAojjau aj ap jubab ja aaaid ajnoj 
jajuomap ap no jajuoui ap jum 'sed jjas au p pirenb jna§irepui aj zaqairejqaQ • 

p&rejj ap irejd np no ajquj iq ap pjoq m 
ssd apuad au p.nb ja sapraqa saatfjjns ap sed aqanoj au uopjoa aj anb aa v zapraA • 

vinauajxaj b pa-reddB.j ap SBd zaAjas snoA afj • 
•jaddBqaa.s assmd jnadBA v\ 
anb urre apjaAnoa np ajnsaui-uoqanoq aj zajpaj 'spm:qa sapnibq ap piMuj np sjoi • 
aqajBui ua asnu v\ juiiab juaidpaj aj jns apjaAnoa aj sjnolnoj zasoj • 
jnajoui-apos aj jns jatujap aa jajd^.p juim; juaidpaj nv, nrajnoa aj zaxp. - 
ja ijjaAnoaap b saurej siojj \ raajnoa aj SBd zassrej au - 

: sajnssajq ap sanbsij saj ajinpaj jnoj • 
•juauiuiapnjd aj-zajndiireiM jireqatrejj sail jsa saurej siojj \ nrajnoa ai • 
■jaj^daj no jajsnfe 'jarjuaA ajrej aj jnod 8 jajso aaj<re aaiAjas ap ajjuaa m aj-zajjoj 
uo5bj anbpnb ap aireuiuiopua no addwjaa zaAej snoA is - 
no ! juauiajq^uaAuoa auuopauoj SBd b,u ji.s - 
'. aSremuiopua jsa (aqaij bs no) uopjoa uos is - 

pajBddBj ap SBd zaAjas snoA afj • 
■a§BpBj aj ajrej jnod anoqajnora ap apireds aun.p snoA-zaAjas '. ^0 \ uoisuaj 
sjoq aj-zajjam ja jiaBddiq zajajjn 'siojsd saj jap^j ap ajressaaau jsa p.nbsjoi • 

jna§irejaui aj jaireuiuiopua SBd au ap - 
ja '. saABjg sapajodjoa sajnssayq ap sanbsu say ajmpaj ap - 
uire 'prnjj aj jirepuad juaidpaj np sjoq sapsuajsn ja sureui zapj^o • 
■sapqoui saaaid say aaAB p^juoa jnoj zajiAg • 
■anbpsBjd ua no nssp ua addtfu aun.p ajjaAnoaaj aa^jjns aim jns sreuiBl zasod 
aj aM -aqaas j3 sjqsjs 'quiojdB.p 'ajdojd aa^jjns aun jns pa-redd^j sjnolnoj zaa^j • 

apmbq ajjm; jnoj sirep no nua.j sirep jnajoui-apos aj 
no aqag v\ 'uopjoa a\ sreun?( za§uojd au 'sanbujaap saoqa sap ja§ajojd snoA jnoj • 
uopBsqpnj jutm; suopanjjsui saj sajnoj juauiaApuajre zasrj. • 

:sajuBAins say suduioa A 

'sarejuaurepuoj suopnraajd saurejjaa ap uopBAjasqoj a§pa jna§uBpui un.p uopBsqpn,! 
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IMPORTANT SAFEGUARDS 

When using your blender, you should always follow basic safety precautions, including 
the following: 

• Read all instructions before use. 

• To protect against electrical hazards, do not immerse the cord, plug or motor base in 
water or other liquids. 

• Always use the product on a clean, flat, hard, dry surface. There should be no 
material such as a tablecloth or plastic between the unit and surface. 

• Avoid contact with moving parts. 

• Keep hands and utensils out of jar while blending to reduce the risk of: 

- Severe personal injury 

- Damage to the blender 

• If scraping is necessary, turn the power OFF and use a rubber spatula only. 

• Do not use the appliance: 

- With a damaged cord or plug 

- After the unit fails to work correctly 

- After you drop or damage the product in any way 
Return the product to your nearest Authorized Oster® Appliance Service Center 
for a safety check, adjustment or repair. 

• Triple blades are sharp. Handle them carefully. 

• To reduce the risk of injury: 

- Do not leave the triple blades sitting out or exposed 

- Always completely assemble the blades to the jar before putting on the base 

• Always put the lid on the jar before operating the blender. 

• When blending hot liquids beware of steam. Remove the feeder cap from the lid to 
allow steam to escape. 

• Do not use outdoors. 

• Do not allow the cord to touch hot surfaces or hang over the edge of a table or 
counter. 

• Unplug the blender when it is not in use, before taking off or putting on parts and 
before cleaning. 

• Never leave the appliance unattended while it is running. 

• You risk personal injury, fire or electric shock if you use attachments, jars or parts 
other than those recommended by Sunbeam. 

• Supervise children closely when they use or are nearby appliances. 

SAVE THESE INSTRUCTIONS 

• This product is for household use only. 

• The maximum rating marked on the product is based on the attachment that draws 
the greatest load. Other attachments may draw less power. 
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Power Cord Instructions 

Please follow the instructions below to ensure the safe use of the power cord. 

• This blender has a power cord storage area that allows you to adjust the length of 
the cord so that it is the appropriate length for your location. Try to position the 
blender near the power source to reduce the hazards associated with power cords 
(such as becoming entangled or tripping over a long power cord) . 

• Do not pull, twist or otherwise abuse the power cord. 

• Do not wrap the power cord around the main body of the blender during or after 
use. 

A This symbol has been placed in specific areas of the User Guide portion of this book. 
Its purpose is to help you easily identify instructions that require your special attention. 
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juauiauuoipuoj aj 

sdxk no lu^puad jnaguBjam np jnojnB uopBjuamp.p uopjoo aj SBd zamoaua.N • 

■sed zajrejpui aj au ja s^d zarnijoiua.j au 'uopjoo aj ms juamanbsnjq s^d zaap afj • 
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ap zaA^ssg jirejnoa ap asud v\ ap juamaaBidma.j uops uoispaad d3ab uopjoo np 
jnanguoj u\ jajsnh^p jauuad snoA mb uopjoa-a§irej un,p nAjnod jsa jnaguBjaui 33 • 

■sanbsu sires uopBsimn aim jajnssB jnod sajireAtns suoipnjjsui say jaAjasqo zanmaA 

uojieiuaiune.p uopjoo ne S3a;ii?|3j suojionjjsui 
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Congratulations on your purchase of an Oster® Model 6700-33 In2itive™ 
Blender/Food Processor. Your product includes the following technology and 
features: 

• An "In2itive™" technology takes the guesswork out of blending, giving you the 
ability to make a variety of foods and drinks with consistent results every time. 

• A user-friendly touchpad design walks you through the complete process, 
whether you use the pre-programmed AUTOMATIC settings, the recipe section in 
the instructions or your own recipes. 

• A triple set of blades optimizes programmed food and drink preparation. 

• A dynamic breaking function stops the blade quickly once the cycle is complete, 
ensuring that the ingredients are not over processed. 

• A 500-watt reversible motor keeps the ingredients near the blade by spinning at 
very low speeds and gradually speeding up to the programmed level, ensuring 
optimum results from smooth to chunky. 

• MANUAL controls allow you to add additional time to AUTOMATIC programs or 
allow you to operate MANUALLY for personal recipes. 

• A PROGRESS indicator lets you estimate how much more programmed time 
remains. 

• A PAUSE/RESUME button lets you stop to add additional ingredients, then resume 
at the same point to complete the AUTOMATIC program. 

• A feeder cap lets you add ingredients without removing the jar lid. 




juaidpat np apaaAnoa aj aajpaj subs 
sjuaroajgur sap aajnofe.p ajqissod jsa ji pnbtre 3dbj§ ajqiAoure aansaui-uoipnoq un • 

'anOLLVWOJLlV auiurej8ojd aj jaunmaj mod juiod auram m amuaadaj 
smd sjuaroaj§ui sap jajnofe mod anbp&td sajn aSRId3H-JLaiIHV uojnoq un • 

ajunjsaj aauiurejgojd 
aamp v\ aaiupsa zaAnod snoA pnbtre 3DBj§ N0ISS3H90Hd 3 P Jnajraipui un • 

sapuuosjad sajpaaj soa ap uopnaaxaj mod 
jpmddB.j XNawaiianuBui jajoajuoa b juapre snoA p sanofl BUI0 l nB samure.i8o.id 
sap aamp v\ ja§uopjd ap juajpuuad snoA mb saTMlNVW sapuBimuoa sag • 

saqa^q sjuaipaj§ui sap no aua§omoq a§uBptu un zanpjaqaaj 
snoA anb xnBtupdo sreimsaj sap uopuajqo.j juEmssB 'aurarejgojd mam nB.nbsnl 
juauiaAissaj§ojd amjrej jmijuauigm; ua smd sassajtA sasstiq sap ap v jtreumoj ua 
nuajnoa np saad sjuaipaj§ui saj ap.re§ mb subav 00£ 3 P 3iqisj3A3j jnajoui un • 

•saaxaj i? sanreAmj svA juatos au sjuaipaj§ui saj anb uire aurauaj apAa aj stoj 
aun sodaj m, ntiajnoa aj juaiuapidm pui mb t3JJE 4 p anbiureuAp uoipuoj aun • 

sauiurej§ojd xm smoaaj zaAe snoA ptrenb suossioq 
sap p sjuaunre sap uoptJ.reda.id v\ asiuipdo mb saure] siojj v apqui n«3ui03 un • 

sajpaaj saadoad soa no iojduia,p 
aapou ajpa ap sajpaaj sap uopaas bj 'saflOIIVWOMV sauiurej§ojd saj zaistpjn 
snoA anb 'ssd b s^d apm§ snoA mb pjuuuoa ajip^t apuBunuoa ap nt:aiiin:d un • 

•dnoa jnoj b sauuojiun 

sjBjmsaj sap jusuajqo ua jnoj suossioq ap p saaauap ap ajatreA aun japrerejj ap 
jauuad snoA ana - sajjautAap saj aupuija «,„3A]jijui » aiftrejaui ap afiojouqaaj v\ • 

: sajtreAtns sanbpsijaja&rea saj p at§ojouqaaj 
t?j puaaduioa mb pamddB un '££-00Z.9 3Rpoui ' 8 J3lso wxSaiiijui aareuqna 
toqoj-an3§uB|3ui un ans xioqa sjjoa ajjod jioab 4 p suojpqaj snoA sno\[ 
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•jrajredcfej ap juamauuopauoj 
uoq m sairessaaau sapireuiuioD saj sajnoj awodmo3 - apireuiuioa ap nrauuEj 

■suossioq ap ja sjuamp.p uoprndajd bj aujaauoa mb 3D ua auauiAap ajno] 
auuuna aauiuiB.i8ojd anbi8oj bs 'ajqBUBA assajiA b p ajqisaaAaj 'juBssmd jnajoui un 
auuajuag suopisod 9 b juaidpaj aj juaiuamjaj juajx - assreqans jnajoui-apoj; "9 

'SaaftllVMIOiav sauraiBjgojd sap uopBSimnj 
ap sjoj ajjiiBj suBp smd suas un suBp auanox - saure] siojj e apnui nBajnoa •£ 

nBajnoa p juaidpaj ajquiasuaj ap ajppauuaq.j aanssy - ajiaqairej^p juiof -f 

■sassBj 9 no ajjq c,'t ap aauBuajuoa 
aun b n -ajqpDnjjsapur juauianbpBjd anbpsBjd un 'ajBuoqjBDArod ug - juaidpaa "£ 

saanssnoqBpa saj jraaAaad jnod juaidpaj aj auijaj - apjaAno^ m z 

juauiauuopauoj aj juBjnp sjuaipajgui sap jajnofe.p jauuaj - aansaui-uoqanog '\ 

i;ajeddej obab snoA-zosueinwej 



Learning About Your Product 
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1. Feeder Cap - Allows you to add ingredients during use. 

2. Lid - Seals the blender jar. 

3. Jar - Made from Polycarbonate, a virtually indestructible plastic. Has a maximum 
capacity of 6 cups. 

4. Sealing Ring - Seals the jar to the triple blade assembly. 

5. Triple Blades - Creates a forward and reverse action when using the AUTOMATIC 
programs. 

6. Low Profile Base - Holds the jar securely in 6 positions. Contains a powerful, 
reversible, variable speed motor. It uses programmed logic that takes the guesswork 
out of creating foods and drinks. 

7. Control Panel - Contains all the necessary controls to operate your product. 
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Learning About Your Product 
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8. POWER Button - Turns the product On and Off. 

9. PROGRESS Indicator - A segmented bar fills showing the status. 

10. Touchpad Buttons - Use to select AUTOMATIC food and drink settings. 

11. START/STOP Button - Use to Start and Stop the product. 

12. High Button - Use to MANUALLY increase speed. 

13. Pulse Button - Press and hold to Pulse, release the button to Stop. 

14. Speed Indicator - Indicates MANUAL speed. 

15. Pause/Resume Button - Use to Pause and Resume AUTOMATIC or MANUAL 

function. 

16. Low Button - Use to MANUALLY decrease speed. 



Control Panel 
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sananNvro ia saaftiivwoiav suopauoj 
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aTMlNVW assajiA v,\ anbipui - assaju ap jiiajBsipiii -f\ 

suoismdmi are urj ajnam mod zauDBjaj v\ ja suois]ndun 
.red nuajuoa aj janrerejj jnod zassaad u\ mo\ - (suois|ndun) asinj aqanox "£i 

•a-inmu iNawanaaNvw 

Adiudw2nn$ jauuad snoA - (assajiA ap uoiunuaurifrn;) H9IH aipnox -gl 
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■suossioq ja saaauap 

ja.reda.id ja safl&LLVTCOJLflV saurare.i8o.id saj Jisioip jnoj - ssppet saipnox - oi 

■uoireaadoj 

ap juauiamojap aj ajjuom aajuauifes aj.req aun - NOISSaHOOHd 3d -majrafpui '6 

•(jjO) uoisuaj 

sjoij ja (uq) uoisuaj snos jp-redd^j ja^ - (uoimuaunn?) naM)d aipnox "8 
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■asmbaj 

jnan§uoj bj anb ajsaj au ji.nb 3D B.nbsnl 'jnajoui 
-apos np ajnauajin aijjBd bj b 'jnamojua.j 
ap jnojnB uopjoa ap juapaaxaj zamojug g 

wqbsmpij }uba e fudidioaj ne dnbojq fuauiapnos o 
//os sau/ey s/a// e neayioo aj 9/?o so e Z9///S/1 Q 

nBajnoa aj juauiajqBuaAuoa jaaBjd jnod 
ajnsaui-uoqanoq aj jasnjjn zaAnod snoA juaidpaj 
np ajnqanoquia.j jns uoisjoj ap juauiaAnoui 
un D3AB aj-zasod ja nBajnoa aj zaujnojag ^ 

juaidpaj aj zaujnojag g 

sij§ ajpqaireja.p juio( 
aj jauiudmoa b zapuauiuioa snoA anb aa B.nbsnl 
zaiunox juaidpaj np puoj m ajraqaireja.p 
juio( np ja ajdttj nBajnoa np aajop anbpsBjd 
ap aaaid bj zauuoijisod ja jiojp juaidpaj aj zauax £ 

•niaurarapnad 3\-i3iwevi •ureipireaj saaj. jsa 
nBajnoa 3i :uoiiu3i4v sauiBj siojj b nBajnoa 
aj ajnojua mb ajnupu bj sirep aaBjd juauiajrejjBd 
jios ajiaqaueja.p juiol aj anb snoA-zajnssy j 

aSeiqiuassv 

saj-zaqaasse ja saj-zaaurg apnBqa asnauuoABS 
nBa.j b saj-zaABj smd juaidiaaj aj ja ajiaqaueja.p 
juiol aj 'neajnoa aj 'ajnsaui-uoipnoq aj 'apjaAnoa 
aj zajuouiap 'uoijBsijijn ajaiuiajd ajnoj bj jubav 
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Before you use the product for the first time, separate 
the lid, feeder cap, blades and sealing ring from the 
jar. Wash in warm, soapy water. Rinse and dry well. 

Assembly 

1 Check to ensure the sealing ring is properly 
seated in the channel surrounding the triple 
blades. Caution: Blades are sharp. Handle 
them carefully. 

2 Hold the jar upright and position the plastic part 
with the triple blades and sealing ring into the 
bottom of the jar. Twist until the gray sealing ring 
begins to compress. 

3 Turn the jar upside down. 

4 Turn the triple blades upside down and twist them 
into the bottom of the jar. You can use the feeder 
cap as a tool to twist the blades securely in place. 

Be sure the triple blades are locked securely to 
the jar before using. 

5 Wrap the power cord around the cord storage 
area on the base of the blender until the cord is 
the length you desire. 



6 



Slide the jar onto the base. 
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Using Your Product 



7 Plug the power cord into a standard household 
120/127-volt, 60 Hz. AC outlet. You are now ready 
to start. 



Removing the TRIPLE BLADES and SEALING RING 

I Follow the instructions above in reverse order, 
but turn triple blades counter-clockwise. 



Using the AUTOMATIC Programs 

1 Press the POWER button. All the lights blink on 
briefly, and you will hear a greeting sound. The 
POWER light stays on, meaning the product is 
ready to use. 

2 Choose a recipe from the recipe section of this 
manual or use one of your own. 

3 Put the ingredients into the jar. 

4 Make sure the lid and feeder cap are on. 

5 Press one of the programmed AUTO FOODS or 
AUTO DRINKS buttons appropriate for your 
recipe. A selection light confirms your choice and 
the START/STOP light will blink program. 



6 To change your selection, press another button. 
Cont'd, next page 
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aipnoj 3i)m aun 
jns jaAnddB.p jrnns ji 'uopaaps v\ ja§ireip jnoj g 



Qam-sxpxeva) dOIS/JLHVJLS Ju^oa 3t 
p uopaaps 3jjoa Bjauumioa uiomaj un ajpaaj 
bt uops '(uosstoq) HNDJO OMV no (juauip) 
QOOJ OXHV aauiun:j8ojd aipnoj bj jns zaAnddy g 

(ajnsam-uoipnoq np nAjnod) 
apjaAnoo np aprej b juaidpaj aj zauiaaj ^ 

juaidpaj aj suep sjuarpajgui saj zajpw g 

■sajjoA sap aun.j no 'aapou ajpa suBp saauuop 
juos mb sapa nitred ajpaaj aun zassisioqg ^ 

lojdupi b pad sjotb jsa pjBddB.j - aump 
Bjajsaj HSAlOd JireAoA 3i pnaaB.p aipuoj 

3Un Z3jpU3JU3 SnOA p JU3UI3A3fjq ]UOJ3JOU§p 

sjubAoa saj snox H3M)d uopBjuauip.p aqanoj 
bj ans juBAnddB ua uoisuaj snos pjBddB.j zajpw y 

S3nDllVW0inV sawwejSoJd 



dAimoqiiuv sms ua nBajnoa aj zaujnoj srera 

SnSSap-p 33SIUOD3jd ajAinS B aqajBUJ BJ ZaSjaAUT y 

31I3H0NV11Q INIOf np la flVBlflOO np \mm 



■jna8uBpm aj jasmin b jaauaimuoa juBuaiureiu 
zaAnod snoA zh 09 ' S 1I 0A l/OZ l 3 P JP^ujap 
juBjnoo ap asud aun jns uopjoo aj zaqauBjg ^ 
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■jBjaj muuop \ BjanupuoD N0ISS3H90Hd 
ap majrarpui.T ja tfjpuraja.s aumsan/asnBj 
aipnoj st ap jubAoa aq anoiJLVWOJLflV 
aiuurej§ojd np apAo aj jauiunai mod (asudaj 
-J3jjb) aumsan/asnBj aipnoj bj ms zaAnddy 
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apjaAnoa 

ay no amsam-uoipnoq aj juaiuams zaatfjdan Q y 

snmoA sjuaipajgur sai jajnofe 
mod apjaAnoD aj no amsam-uoipnoq aj zaapan g 




■auiurejgojd np ja§BssBd jaamj issro inj 
jirerBuSis 'juauiapfe tuajougp NOISSUHOOHd 
ap jnajraipuij ap ndtuaj juaui§as jaiuaap aq 
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IpmddB.i (asudaj-jajm) aumsagyasnB,! 
aqanoj v\ jns zaAnddt: 'smoa ua jsa 
auiuiBjgojd aj anb sjop 'sjuaipaj§ui sap jajnofe 
ja uoijBjadoj juauiajrejoduiaj ajduiojjajui jnoj 
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Using Your Product 
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Press the START/STOP button. The product will 
begin to operate. The PROGRESS indicator bar 
will show the progress of the AUTOMATIC 
program. 



8 To pause and add more ingredients, while a 
program is in progress, press the 
Pause/Resume button. The product will stop 
and the Pause/Resume light blinks. The last 
filled segment in the PROGRESS indicator bar 
blinks, showing the product is paused. 
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9 Remove the feeder cap or lid to add the 
additional ingredients. 

1 0 Secure the feeder cap or lid. 

1 1 Press the Pause/Resume button to finish the 
AUTOMATIC program cycle of your recipe. The 
Pause/Resume button light turns off and the 
PROGRESS indicator continues growing. 
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1 2 Press the START/STOP button to cancel the 
program at any time. You will hear a tone as the 
blender returns to ready. 

Once the program is finished, you will hear a tone 
as the product AUTOMATICALLY stops. The 
PROGRESS indicator will flash for about 20 
seconds. You will then hear a second tone and 
the product will exit the program, returning to the 
ready state. 

1 3 While the PROGRESS indicator flashes, 
and before the second tone, you can process 
ingredients longer by pressing and holding in 
the Pulse button. During Pulse a single 
PROGRESS indicator segment "runs" from left 
to right. Be careful you do not over-process 
your food or drinks. 





14 Release the Pulse button when you are done. 
The PROGRESS indicator bar will again flash for 
about 20 seconds before resetting the unit. You 
can continue Pulsing by pressing and holding in 
the Pulse button while the PROGRESS bar is 
flashing. 




15 If you do not press Pulse, the product will return 
to the ready state. 

1 6 Press the POWER button to turn the product off. 

rj) If the jar is ever removed from the base while the 
q product is running, the motor will stop as quickly as 
possible and 3 error tones will sound. 
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aj anb Bjareu8ts snoA ajpuoj aun zajtsap 
aj snoA is 'aunuBj§ojd aj aajnuuB mod (jajJB 
-auarem) dOIS/JLHVJLS apnoj bj jns zaAnddy 
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Using Your Product 



Using MANUALLY 

The MANUAL buttons include, Low, High and Pulse. 

Use these buttons for personal recipes or to continue 
mixing after a program is finished. 

1 Press the POWER button. 

2 Add your ingredients. 

3 Secure the lid and feeder cap. 



Osier 



Using the Low and High Buttons 

1 Press the Low or High button to run the product 
at a slower or faster speed. You will see the 
START/STOP light blink indicating that the 
product is ready to start. 

gilse lower settings for food, higher settings for 
drinks. 




2 Press the START/STOP button to start the 
product. A single segment travels in the 
PROGRESS indicator bar and the product will 
run at the speed shown by the speed indicator 
lights. 




3 To adjust the speed while the product is running, 
press the Low or High buttons. 
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Using Your Product 



Continue to press the High or Low buttons to 
gradually speed up or slow down the product, 
as shown by the speed indicator lights. 

To pause and add more ingredients, while in 
progress, press the Pause/Resume button. The 
Pause/Resume light blinks. One of the 
segments on the PROGRESS indicator bar stops 
and blinks, showing the product is paused. 




Press the Pause/Resume button to finish your 
recipe. The Pause/Resume button light turns off. 
The paused segment on the PROGRESS indicator 
bar continues to travel. 

When you finish, press START/STOP. You will 
hear a tone and the product will be ready to use 
again. The START/STOP light will flash indicating 
the product is ready to operate. You can make 
another selection or change speeds. After 1 
minute, the product will reset to the ready state. 



Milk 
Shake « 




8 Press the POWER button to turn the product off. 

If the jar is ever removed from the base while the 
product is running, the motor will stop as quickly as 
possible and 3 error tones will sound. 



J 
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Using Your Product 



Using the Pulse Button 

To MANUALLY run the product in short bursts, use 
the Pulse button. 



Osier 



1 Press the Low or High button to select a desired 
speed level. The START/STOP light will flash to 
indicate that the product is ready to start. 




2 Press and hold in the Pulse button. A segment on 
the PROGRESS indicator bar travels from left to 
right as the product pulses at your selected 
setting. 



ROWER 




Release the Pulse button to stop. The 
START/STOP light will blink, indicating that the 
product is ready to start. If you do not use the 
product for 1 minute, it will reset to the ready 
state. 




V 



Oster 



Using Your Product 



4 Press the POWER button to turn the product off. 




2 if neccessary, use a rubber spatula to scrape 
foods away from the sides of the jar. 



juaidpaj np io.red v\ 
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sjundnoa sajj juos saqairejq sas ap spjoq saj 
jbd juamuiapnjd 'ajjsnnr.nb pj m?ajnoa aj zaujnox • 
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anb p juaidpaj np ajnqanoquia.j jns juauiaixreaaaduii 
ajd^p^.s apjaAnoa aj anb snoA-zajnssy zajuouiaj 
say snoA anbsjoj saaaid saj juamasnau8ios zauiurexg 
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Caring for Your Product 

f 

Cleaning 

Release the triple blades from the bottom of the jar by 
turning counterclockwise. If necessary, use the feeder 
cap as a tool to help remove the triple blades. The 
feeder cap, lid, jar and blades are dishwasher safe. 
Use the top rack of the dishwasher for the feeder cap, 
lid and triple blades. Place sealing ring in bottom 
basket of dishwasher. 

You can also wash the parts in warm, soapy water. 
Rinse well and dry. Wipe the base with a soft, damp 
cloth to clean. Never submerge the low profile base in 
a liquid. 

Check the parts as you put them back together. 
Make sure the feeder cap and lid fit tightly on the jar. 

Checking the Triple Blades 

• Turn the triple blades as shown, being careful of the 
sharp blade edges. 



• The blades should turn freely. If they are stuck or 
hard to turn, do not use the product. 
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Caring for Your Product 



Storing 

Reassemble the blender for storage. 

A WARNING Never put the jar, or any other 
parts, in a microwave oven. Never store foods 
or drinks in the jar. 




Servicing 

If repairs are needed send your appliance only to 
an Authorized Oster® Appliance Service Center. 
Use only Oster® replacement parts. 
See How to obtain warranty service on 
page 35. 
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Blending Tips 

f 

Liquids 

Put liquids into the jar first, unless the recipe says 
otherwise. 



Using the Feeder Cap 



Do not remove the lid while in use. Food may splatter 
if you do. Instead, open the feeder cap to add smaller 
ingredients. 



Blending Tips 



Hot Foods 



A WARNING When you work with HOT FOODS, 
remove the feeder cap to vent steam. Tilt the 
cap away from you partially covering the 
opening. Keep hands and other exposed skin 
away from the lid opening to prevent possible 
burns. 




A When you work with HOT LIQUIDS, remove the 
feeder cap and start at a Low speed, and then 
gradually increase to a faster speed. Do not add 
liquid over the 4 cup (1 L) level. Always keep 
hands away from steam. 



Ingredients Quantity 

Use only the amount of food suggested in the recipes. 
If you want greater amounts, prepare in batches. Using 
larger amounts may overload and strain the motor. You 
might also get different results from those described. 
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Foods Chart 



Basic ingredients processing chart for professional results 



FOOD 


QUANTITY 


Almonds, whole 


1/2 cup 


Apricots, dried 


1 cup + 1 Tbs. flour or sugar 


Apple 


1 medium, cut into 4 pes. 


Basil leaves, fresh 


1 cup, packed, tough stems removed 


Breadcrumbs, hard or soft 


2-3 slices bread; by hand, tear into jar 


Cabbage, green/red 


1/4 medium head, cut into 4 pes. 


Carrot 


1 large, cut into 6 pes. 


Celery 


1 stalk, cut into 4 pes. 


Cilantro/fresh Coriander 


1 cup, packed 


Cheese, Parmesan or Romano 


4 oz.; by hand, break into jar 


Citrus Peel (lemon, lime, orange) 


Peel of 1 large fruit + 1 Tbs. flour or sugar 


Coconut 


1 chunk, about 2 oz. 


Cookies/Crackers, except Gingersnaps 


18-20 


Coffee Beans 


1 cup 


Cranberries, fresh or frozen 


1 cup 


Cranberries or Cherries, dried 


1 cup + 1 Tbs. flour or sugar 


Cucumbers or Zucchini 


1 medium, cut into 8 pes. 


Dill, fresh 


1 cup, packed 


Garlic, peeled 


5 medium cloves 


Gingersnap cookies 


12 - 14; by hand break into jar 


Onion, white, red or yellow 


1/2 large, cut into 2 pes. 


Parsley, fresh, curly or Italian 


1 cup packed 


Peanuts, oil roasted 


1 cup 


Peanuts, dry roasted 


1 cup 


Pecans, halves 


1/2 cup 


Peppers, bell 


1 medium, cut into 4 pes. 


Peppers, chilies 


2 - 3 small or 1 large, cut into 4 pes. 


Raisins 


1 cup + 1 Tbs. flour or sugar 


Tomatoes, regular 


1 large, seeded, cut into 6 - 8 pes. 


Tomatoes, plum 


1 large, seeded, cut into 4 pes. 


Walnuts, halves 


1 cup 



Qster 



SETTING 


PROCESSED QUANTITY 


Nuts/Crumbs program 


1/2 cup 


Pulse/High speed 


1 cup 


Pulse/High speed 


1 cup 


Pulse/High speed 


1/2 cup 


Nuts/Crumbs program 


about 1/3 cup 


Pulse/High speed 


2 cups 


Pulse/High speed 


1 cup 


Pulse/High speed 


1/3 cup 


Pulse/High speed 


1/3 cup 


High speed 30 sec., then Pulse/High 


1 cup 


High speed 15 sec, then Pulse/High 


3 - 4 Tbs. 


Pulse/High speed 


1/4 cup 


Nuts/Crumbs program 


about 1 cup 


High speed 15 sec, then Pulse/High 


1 cup 


Pulse/High speed 


1 cup 


Medium speed, 10 - 15 sec, then Pulse 


1 cup 


Pulse/Medium speed 


1 cup 


Pulse/High speed 


1/2 cup 


Pulse/High speed 


about 1 Tbs. 


Nuts/Crumbs program 


3/4 cup 


Pulse/High speed 


about 1 cup 


Pulse/High speed 


about 1 cup 


Nuts/Crumbs program 


1/3 cup 


Nuts/Crumbs program 


1 cup 


Nuts/Crumbs program 


1/2 cup 


Pulse/Medium speed 


1 cup 


Pulse/Medium speed 


1 cup 


Hiph snppH 


1/2 cup 


Pulse/Medium speed 


1 cup 


Pulse/Medium speed 


1 1/4 cups 


Nuts/Crumbs program 


1 cup 
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Recipes 



Osier 



Frozen Drinks 



Frozen Margarita 

Makes 4 servings 

4 oz. gold tequila 

2 oz. orange and cognac liqueur 

2 Tbs. fresh lime juice 



1/4 cup sugar 
3 cups ice 

Garnish: Extra lime juice and salt for coating 
glass rims 



1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Frozen Drink. Press START/STOP. 

3. Dip rim of stemmed glasses in lime juice then in salt; pour drink into glasses. 

Creative Cook's Note: If desired, granulated sugar can be used in place of salt. 



Strawberry Daiquiri 

Makes 4 servings 1 Tbs. sugar 

1 can (6 oz.) frozen limeade concentrate 3 1/2 cups ice 

5 oz. rum Garnish: Small whole strawberries and lime 
1 cup whole strawberries with stems removed slices 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Frozen Drink. Press START/STOP. 

3. Pour into stemmed glasses. 

4. Garnish, if desired, with strawberry and lime slice. 

Creative Cook's Note: For variety, substitute fresh raspberries, blackberries or cubed mango, in 
equal amounts for the strawberries. 



Mudslinger 

Makes 4 servings 2 oz. vodka 

2 oz. coffee-flavored liqueur 1/4 cup half-and-half 

2 oz. dark creme de cacao 3 1/2 cups ice 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Frozen Drink. Press START/STOP. 

3. Pour into martini glasses. 



V 



Osier Recipes 



Pina Colada 

Makes 4 servings 1 tsp. lemon juice 

1 cup pineapple juice 4 cups ice 

6 oz. golden rum Garnish: Pineapple slices, maraschino 
2/3 cup cream of coconut cherries 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Frozen Drink. Press START/STOP. 

3. Pour into tall glasses. 

4. Garnish, if desired, with pineapple slice and cherry. 



Beach Ball 

Makes 5 servings 3 cups ice 

6 oz. citrus-flavored vodka 2 tsp. sugar 

2 cups cubed seedless watermelon Garnish: Watermelon triangles 

1/2 medium banana 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Frozen Drink. Press START/STOP. 

3. Pour into tall glasses. 

4. Garnish, if desired, with watermelon triangle. 

Creative Cook's Note: For variety, substitute cantaloupe or honeydew melon for the watermelon 
and use the same type of melon for the garnish. 



Frozen Sunshine 

Makes 4 servings 1/4 cup frozen orange juice concentrate 

4 oz. vodka 4 cups ice 

2 oz. clear orange-flavor liqueur Garnish: Orange slices and paper umbrellas 

1/4 cup half-and-half 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Frozen Drink. Press START/STOP. 

3. Pour into stemmed glasses. 

4. Garnish, if desired, with orange slice and paper umbrella. 
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Recipes 



Milk Shakes 



Strawberry Shake 

Makes 2 servings 1 cup fresh, ripe strawberries with 

1 cup milk stems removed 

2 cups strawberry ice cream 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Milk Shake. Press START/STOP. 

3. Pour into tall glasses. 



Osier 



Choco-Peanut Butter Shake 

Makes 2 servings 1/4 cup peanut butter 

1 cup milk 1/4 tsp. vanilla 

2 cups chocolate ice cream 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Milk Shake. Press START/STOP. 

3. Pour into tall glasses. 



Brandy Alexander 

Makes 4 servings 2 oz. brandy 

3 Tbs. milk 2 cups vanilla ice cream 

4 oz. creme de cacao 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Milk Shake. Press START/STOP. 

3. Pour into stemmed glasses. 
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Osier Recipes 



Banana Malted 

Makes 2 servings 2 quartered ripe bananas 

1/2 cup milk 1/3 cup malted milk powder 

2 cups vanilla ice cream 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Milk Shake. Press START/STOP. 

3. Pour into tall glasses. 



Powder Drinks 



Coffee Breakfast Cooler 

Makes 1 serving 1 Tbs. freeze-dried coffee granules 

1 cup fat free milk 1 Tbs. protein powder 

1 envelope chocolate breakfast drink mix 6 ice cubes 
3 Tbs. malted milk powder 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Powder Drink. Press START/STOP. 

3. Pour into tall glass to serve. 



Honey-Vanilla Blast 

Makes 1 serving 3 chunks frozen banana, about 1 medium 

1 cup fat free milk 1/4 cup protein powder 

1 cup (8 oz.) fat free vanilla yogurt 2 Tbs. honey 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Powder Drink. Press START/STOP. 

3. Pour into tall glass to serve. 
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Smoothies 



Osier 



Cranberry-Orange Smoothie 

Makes 1 serving 1 small ripe banana 

3/4 cup orange juice 1 Tbs. honey 

1/2 cup raspberry sorbet 3 ice cubes 

1/2 cup frozen cranberries 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Smoothie. Press START/STOP. 

3. Pour into tall glass to serve. 



Morning Mocha Smoothie 

Makes 1 serving 2 Tbs. chocolate syrup 

1/2 cup fat free milk 6 ice cubes 

1 cup (8 oz.) low fat coffee yogurt 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Smoothie. Press START/STOP. 

3. Pour into tall glass to serve. 



Very Berry Smoothie 

Makes 1 serving 1 cup frozen mixed berries 

1 cup orange juice 2 frozen banana chunks, about 1 small 

1/2 cup vanilla low fat yogurt 2 Tbs. honey 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Smoothie. Press START/STOP. 

3. Pour into tall glass to serve. 
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Oster 

Recipes 



Tropical Power Punch Smoothie 

Makes 2 servings 1 cup mango sorbet 

1 can (6 oz.) pineapple juice 1/2 tsp. coconut extract 

1 can (8 oz.) crushed pineapple 1 cup ice 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Smoothie. Press START/STOP. 

3. Pour into tall glasses to serve. 



Iced Spiced Chai 

Makes 1 serving 

3/4 cup milk 

3/4 cup orange sherbet 

2 Tbs. unsweetened iced tea mix 

1. In jar, place ingredients in order \ 

2. Cover jar with lid. Press POWER, 

3. Pour into tall glass to serve. 



1/4 tsp. ground cinnamon 
1/4 tsp. ground nutmeg 
1/2 cup ice 

above. 

press Smoothie. Press START/STOP. 



Sweet Cherry Smoothie 

Makes 1 serving 1/4 cup milk 

3/4 cup white grape juice 1/8 tsp. almond extract 

1 cup frozen dark sweet cherries 6 ice cubes 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Smoothie. Press START/STOP. 

3. Pour into tall glass to serve. 
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Recipes 



Osier 



Frozen Apple Pie Smoothie 

Makes 1 serving 1/4 tsp. ground cinnamon 

1/2 cup milk 1/8 tsp. ground nutmeg 

1 cup unsweetened applesauce 4 ice cubes 
1 cup low fat vanilla frozen yogurt 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Smoothie. Press START/STOP. 

3. Pour into tall glass to serve. 



Banana-Berry Blitz 

Makes 1 serving 1/2 cup frozen blueberries 

1 cup regular or diet ginger ale 3 chunks frozen banana, about 1 medium 

1/2 cup low fat vanilla frozen yogurt 1/8 tsp. ground nutmeg 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Smoothie. Press START/STOP. 

3. Pour into tall glass to serve. 



Creamy Mint Cookie Smoothie 

Makes 1 serving 6 chocolate-covered chocolate-mint cookies 

1/2 cup milk 6 ice cubes 

1 cup low fat vanilla frozen yogurt 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Smoothie. Press START/STOP. 

3. Pour into tall glass to serve. 
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Osier Recipes 



Beta Blaster 

Makes 2 servings 6 frozen strawberry halves 

1 can (12 oz.) carrot juice 2 frozen banana chunks, about 1 small 

1 medium apple, cored and cut into 4 pieces 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Smoothie. Press START/STOP. 

3. Pour into tall glasses to serve. 



Salsa 

Garden Fresh Salsa 

Makes 2 cups 

1 medium cucumber, pared, cut into 8 pieces 

and seeded 
1 small onion, cut into 4 pieces 
1/2 small green pepper, cut into 4 pieces 
1 large garlic clove 

12 oz. plum tomatoes, each cut into 4 pieces 
and seeded 

1. In jar, place ingredients, except tortilla chips, in order given above. 

2. Cover jar with lid. Press POWER, then press Salsa. Press START/STOP. 

3. Pour into bowl; serve with tortilla chips 



3 Tbs. red wine vinegar 
1 tsp. Worcestershire 
1/8 tsp. hot pepper sauce 
Salt & pepper to taste 
Tortilla chips for serving 
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Recipes 



Osier 



Pineapple-Mango Salsa 

Makes 3 cups 

1/2 medium red pepper, cut into 4 pieces 
1/2 medium red onion, cut into 4 pieces 
1-inch piece gingerroot, peeled, cut into 4 
pieces 



1 cup pineapple chunks 
1 cup fresh mango chunks 
1 Tbs. lime juice 

1 cup rinsed, drained black beans 
Tortilla chips for serving 



1. In jar, place ingredients, except beans and tortilla chips, in order given above. 

2. Cover jar with lid. Press POWER, then press Salsa. Press START/STOP. 

3. Pour into bowl; stir in beans. 

4. Serve with tortilla chips 



Fiery Red Salsa 

Makes 3 cups 2 cans (15 oz. each) whole tomatoes, 

2 large garlic cloves drained 

1 medium onion, cut into 8 pieces 1 Tbs. lime juice 

2 - 4 jalapeno peppers, quartered Salt to taste 

1/2 cup cilantro leaves Tortilla chips for serving 

1/2-1 tsp. sugar 

1. In jar, place ingredients, except tortilla chips, in order given above. 

2. Cover jar with lid. Press POWER, then press Salsa. Press START/STOP. 

3. Pour into bowl; serve with tortilla chips. 



Creative Cook's Note: When handling hot peppers, such as jalapenos, use rubber gloves, and 
keep hands away from your eyes. 
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Salsa Verde 

Makes 1 1/2 cups 1/2 tsp. ground cumin 

1/2 small onion, cut into 4 pieces 1/4 tsp. green hot pepper sauce 

1/2 small green pepper, cut into 4 pieces 1/8 tsp. salt 

2 garlic cloves 12 oz. tomatillos, roasted, husks removed 

1/4 cup cilantro leaves Tortilla chips for serving 

1. In jar, place ingredients, except tortilla chips, in order given above. 

2. Cover jar with lid. Press POWER, then press Salsa. Press START/STOP. 

3. Pour into bowl; serve with tortilla chips. 



Soups 



Creamy Carrot-Dill Soup 

Makes 4 servings 2 cups chicken broth 

1 small onion, chopped 1 Tbs. chopped fresh dill 

1 Tbs. butter or margarine Salt to taste 

1 lb. baby carrots 1 cup half-and-half or milk 

1. In 3-qt. saucepan, cook onion in butter 5 minutes or until onion is tender. 

2. Add carrots, broth and dill; cook over medium heat 15-18 minutes or until 
carrots are very tender. 

3. In jar, place carrots, broth, dill and salt. 

4. Cover jar with lid. Press POWER, then press Soup. Press START/STOP. 

5. Return mixture to saucepan; stir in half-and-half. 

6. Gently heat to 145° F; do not let soup boil. 

Creative Cook's Note: Soup can be served chilled or hot. 
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Osier 



Cuban Black Bean Soup 

Makes 4 servings 

2 cans (15-19 oz. each) black beans 

1 small onion, chopped 

2 garlic cloves, crushed 
2 Tbs. olive oil 



1 cup water 
1/2 cup sofrito* 
1 Tbs. chopped cilantro 
Sour cream, chopped red onion, cilantro for 
serving, optional 



1. Rinse and drain beans; set aside. 

2. In 4-qt. saucepan, cook onion and garlic in oil 5 minutes or until tender. 

3. Add beans, water, sofrito and cilantro. 

4. Cook over medium heat 12-15 minutes or until hot. 

5. In jar, place 3 cups beans and liquid. 

6. Cover jar with lid. Press POWER, then press Soup. Press START/STOP. 

7. Stir bean mixture into soup remaining in saucepan; re-heat as desired. 

8. Serve, if desired, with sour cream, red onion, and cilantro. 

*sofrito is a popular condiment in Latin American cooking. It can be found in the Latin 
American or International foods section of most supermarkets. 



Creative Cook's Note: If a totally blended soup is preferred, repeat step # 3 with remaining 
beans and liquid. 



Cream of Tomato Soup 

Makes 4 servings 2 Tbs. butter 

4 cups chopped fresh tomatoes 1/2 tsp. salt 

1 small onion, chopped 1 cup half-and-half or milk 

1 Tbs. chopped fresh basil 

1. In 3-qt. saucepan, cook tomato, onion and basil in butter 5 minutes or until onion is tender. 

2. Pour mixture into jar; add salt. 

3. Cover jar with lid. Press POWER, then press Soup. Press START/STOP. 

4. Return soup to saucepan; stir in half-and-half. 

5. Gently heat to 145° F; do not let soup boil. 
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Recipes 



Tuscan Bean Soup 



1 cup chopped red onion 

1 tsp. dried sage 

2 Tbs. olive oil 
2 cups water 

2 cups cooked small pasta, such as ditalini 
Grated Parmesan cheese and chopped parsley 
for serving, optional 



Makes 8 servings 

1 can (15-19 oz.) cannellini beans 

(white kidney) 
1 can (15-19 oz.) chickpeas (garbanzos) 
1 can (15-19 oz.) red kidney beans 
1 can (15-19 oz.) pinto beans 
1 cup chopped celery 

1. Rinse and drain beans; set aside. 

2. In 4-qt. saucepan, cook celery, onion, garlic and sage in oil 5 minutes or until tender. 

3. Add beans and water; cook over medium heat 15-18 minutes or until hot. 

4. In jar, place 3 cups beans and liquid. 

5. Cover jar with lid. Press POWER, then press Soup. Press START/STOP. 

6. Stir bean mixture and the pasta into soup remaining in saucepan; re-heat. 

7. Serve, if desired, with grated cheese and parsley. 



Baby Food 



Peachy Applesauce 



1 large peach, pitted, peeled and quartered 

2 Tbs. water 



Makes 1 1/4 cups 

1 large apple, pared, cored and quartered 

1. In small saucepan, cook fruits in water 5-8 minutes or until very tender. 

2. In jar, place fruits and liquid. 

3. Cover jar with lid. Press POWER, then press Baby Food. Press START/STOP 

4. Remove from jar; place in covered containers. 

5. Chill or freeze at once. 
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3J03 ap apmbij aj zajjaui ia ajBjBd ap xnBaajoui saj zannoSg 7 
ajjoiu sajj uos ajja^b aa B^nbsnt 
no samurai oz b £j lirepuad 'ajojassBa amad aim strep 'nBaj sirep arered bj ajma sajrej j 

aaipnjda arered ap xnBaajoui ap sassBj z 
nea.p assBj 1 aajnd ap sasscj z auuoQ 

8j.ej.ed ap 98Jnd 

aSuBjaui aj luauiaiBipamuii zajaguoa no zajaSujajj -\ 
juaraanbnauuau zajauuaj snoA anb sjuaidpaj sap sirep aSuBjaui aj zajjajM '£ 

dOJLS/JLHVJLS aupnojBj 
ajmsua zssssjj pooj Aq^g jns smd aa^vod aipnoj bj jns zaAnddy ajajaAnoa aj zasoj •% 
auuop ajpjoj jirepadsaj ua juaidiaaj aj sirep sjuaroajSui saj zaaBja j 

jma auBjq zu ap assBj \/\ roa,p assBj £/z 

sjuaurera no saqna ua 'jma jajnod ap assBj j zu ne jajnod ap asstfi \ aiiuoQ 

zu ne }a ;a|nod ne seda^j 

■aajnd bj juaiuareipauran zapSuoa no zaja§ujaji •<; 
juaiuanbnauuaq zajauuaj snoA anb sjuaidpaj sap suBp siod smad ap aajnd bj zajjaj^ -f 

dOJLS/JLHVJLS 9u 3 no J "I 
ajinsua zassajj pooj Aq«g jns H3M)d supnoj bj jns zaAnddy -ajajaAnoa aj zasoj g 

juaidiaaj aj sirep apinbij aj ja siod sjijad saj zbsjba z 
sajpuaj smi juaios sjx.nb aa B.nbsnl no 
sajmnui $j b oj Jirepuad 'ajojassBa ajijad aun suBp 'nBaj suBp siod sjnad saj ajma sajrej j 

sajaSuoa 'sun siod smad ap (zo oi) jarfred j 
nBa.p assBj f/£ aajnd ap assBj z/V\ auuoa 

smd sj.jj.8d ap aajnd 



Recipes 

Green Peas 

Makes 1 1/2 cups 3/4 cup water 

1 pkg. (10 oz.) frozen baby green peas 

1. In small saucepan, cook peas in water 10-15 minutes or until very tender. 

2. In jar, place peas and liquid. 

3. Cover jar with lid. Press POWER, then press Baby Food. Press START/STOP. 

4. Remove from jar. Place in covered containers. 

5. Chill or freeze at once. 
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Chicken-Rice Dinner 

Makes 1 cup 1 cup cubed or shredded cooked chicken 

2/3 cup water 1/4 cup cooked white rice 

1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Baby Food. Press START/STOP. 

3. Remove from jar; place in covered containers. 

4. Chill or freeze at once. 



Sweet Potatoes 

Makes 2 cups 1 cup water 

2 cups pared sweet potato chunks 

1. In small saucepan, cook potatoes in water, 15-20 minutes until very soft. 

2. Drain potatoes; set aside liquid. 

3. In jar, place liquid then potatoes. 

4. Cover jar with lid. Press POWER, then press Baby Food. Press START/STOP. 

5. Remove from jar; place in covered containers. 

6. Chill or freeze at once. 



V 



30 



Oster 



Recipes 



Batter 



Lemon Crepes 

Makes 14-18 2 Tbs. melted butter or margarine 

1 1/2 cups milk 2 Tbs. granulated sugar 

3 eggs 1 tsp. grated lemon zest 

2/3 cup flour Confectioners' sugar for serving, optional 

1. In jar, place ingredients, except confectioner's' sugar, in order given above. 

2. Cover jar with lid. Press POWER, then press Batter. Press START/STOP. 

3. For each crepe, pour 2 to 3 Tbs. batter onto a preheated, lightly buttered 6 or 7-inch crepe 
pan or skillet. Cook about 1 minute or until top is set. loosen edge with heat proof spatula, 
and then gently turn crepe over. Cook until lightly golden. 

4. If desired, fold each crepe into quarters and sprinkle with confectioners' sugar. 



Honey-Wheat Pancakes 



Makes 12 pancakes 

1 1/3 cups low fat buttermilk 

2 eggs 

2 Tbs. honey 

1 1/2 cups reduced-fat buttermilk baking mix 



1/2 cup whole-wheat flour 
1/4 cup honey-crunch wheat germ 
1 tsp. baking powder 
Butter and syrup for serving 



1. In jar, place ingredients in order given above. 

2. Cover jar with lid. Press POWER, then press Batter. Press START/STOP. 

3. For each pancake, pour about 1/4 cup batter onto preheated griddle; cook until tops begin 
to bubble; turn over and continue to cook until golden. 

4. Serve hot with butter and syrup. 
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dojis np j3 ajjnaq np aaAB sadaja saj zaAias y 
aajop jjos ajp^b aa B.nbsnj 

ajma uj-saimj ja adaja bj sjop zaiunoi '. aaBjjns bj b jusjBpa sannq saj anb aa B.nbsnl 
ajma sapi ja aumsqaajd ju8 un jns aSuBpui ap assBi ap f/\ zasjaA 'adaja anbBqa jnoj g 

dOIS/JLHVJLS 3U P™1 EI 
ajmsua zassajj jauEg Jns smd aa^Od sqanoj bj xrxs zaAnddy apjaAnoa aj zasoj m z 
auuop ajpjoj sirep 'maidpaj aj suBp smaipajSui saj zaaBjj \ 

sbj§ ua ajArad ajjnaqBq 
m sadaja b aSirepui ap bssbj z/\-\ 
jjAias mod dojis ja ajjnag pim ap ajqBi b a j; 

anbiuinp ajruaj ap aqj b a \ sjnaa z 

pnn nB ajq ap auuaS ap assBj f/\ sbj§ ua ajAnBd ajjnaqBq ap bssbj 

pjduioa ajq ap auuBj ap assBj z/l sadaaa zi suuoq 

(auua;peueo b\ b) \a\u\ ne \a )a|duioo a|q ne sadsig 



ajisap is aDB{§ ajans ap zajpnodm:s ja ajjBnb ua adaja anbBqa zaqd 'jjAias ap jubav 'f 
aajop jios ajp.nb aa B^nbsnj ajma sajny adaja bj juauiareaqap zaujnoj ja jnareqa 
Bj SBd tuBuSiBJa au amreds aun aaAB pjoq aj zanoaaQ auuajd snssap aj anb aa B.nbsnl 
no uojiAua ajmnui \ ajma samy aajjnaq uiauiajaSaj ja aajmBqaajd 'od /_ no 9 ap (ajjjj 
b apod no) ajaidaja aun suBp ared ap ajqBi b saajapia £ no z zasjaA 'adaja anbBqa jnoj g 

dOIS/JLHVJLS auanojBi 
aunsua zassajj aauBg .ms smd HJLM)d stpnoj bj jns zaAnddy apjaAnoa aj zasoj 'z 
aaBjS ajans aj ajjno 'auuop ajpjoj suBp 'juaidpaj aj strep sjuaipajSui saj zaaBjj \ 

puuondo 'jiAjas jnod aaBjS ajans auuBj ap assBj £/z 

uojjp ap ajsaz ap aqt b a t smaa £ 

ajpnod ua ajans ap ajqBj b -a z PI sssbj ziV\ 

(3uijb§jbui no) npuoj ajjnaq ap ajqBj b -a z sadaja 81 ? f I suuoq 

(8S!b5ubjj b\ b) uo4jo ne sadajg 

(sadajo e ajBd) jaueg aiuuiejSoJd 



suipnbEJa ap ajauBA aim.p aamojua 'aaiAjas ap jEjd un jns amoq bj zajuasajj 
■jiAjas ap jubab ajsnl saaqaBq xiou saj suEp ajnoq ej zajnoy 9 
zaja§jjjaj ja zaiAnoa 'agmag ap aSuEjaui n? ajnoq ap auuoj aun zauuoQ 5 
uaAoui joq un suBp - suijanbEja saj ajjno - sjuaipaj§ui sap ajsaj aj zauiqui03 ^ 

ajoa ap saj-zajjaui ja xiou saj zapiA 'g 

dOJLS/JLHVJLS atpnoj B I 
ajinsua zassajj squinj^/sjnj^ ms smd asLJVOd aipnoj ej jns zaAnddy apjaAnoa aj zasoj % 

maidiaaj aj suBp xiou saj zaaBja \ 



JiAjas .mod suijanbEja ap juaunyossy 
auuaAEa ap aqi b a 8/t 
uBa ap aqi roj 
joauqB ja aqaad 
aanop-ajSre aanBS ap assE} \/\ 



sjuaurejn ua adEJ 
'xnop .reppaqa 3§buiojj ap (zo 8) sassBj z 
njouiBJ auiaia bj b 3§buiojj ap (zo 8) bBd \ 
xiou ap sanioui ap assBj \ 
suopaod zi auuoa 

x;ou xne \a jeppauo ne a|nog 



(ajniadeijo ja x;ou) sqiunjQ/sjnN awwejSoJd 



jiAias jnod aaEjS ajans ap zajpnodnBS smd sntuj ap zassqduiaji 9 
moj np aijjos bj b luaumaSaj Bjaquiopj ji - ajjuog 
ajjuaa aj ja ajop jios jnojjnod aj anb aa B^nbsnt no sajnuraj <,z ? OZ 3 P m °} m 3J ! nD sajre.1 '£ 

aiEd bj juauiaiEaijap A-zasjaA ja jnoj np ajaod bj zayos 'f 
■dOXS/IHVISS^noiEi 
ajmsua zassajj aauBg -ins smd aa^vod aiptioj bj jns zaAnddy apjaAnoa aj zasoj g 
auuop ajpjoj juBjaadsaj ua 'jnaSirejaui np maidiaaj aj sirep 'sjinjj saj 
la 33E[8 ajans 3j ajjno 'smaipajgui ssp sjssj aj zauaui 'sdiuaj ajjug ajjnaq aj ajpuoj bjiej 
jnod ajaod bj zaujnojug jnoj nB juBp od 01 ap ajuj b apod aun suBp ajjnaq aj zasodag 7 

Jo SZt ? jno J 3 I rap^P ssirej 1 

JiAjas mod aaB|8 ajans asnjBjsija ajans ap ajqE) b a z 

(saflnB no 'saqaad 'sareq) sjnaa g 

sibjj snmj ap saqauBfl ap sassBj z Wl 3P 9 ssbi f/£ 

auiJBj ap assBj z/l aaanaq ap ajqBj Bag 

aqnoui ajpuuEa ap aqj b a z/l suopaod f k z suiioq 

synn xne sjaAodod 
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Recipes 

( 

Fruit-Filled Popover 

Makes 2-4 servings 

3 Tbs. butter 
3/4 cup milk 

3 eggs 

2 Tbs. granulated sugar 

1. Preheat oven to 425° E 

2. In 10" skillet with oven-safe handle, place butter. Place skillet in oven to melt butter. 
Meanwhile, in jar, place remaining ingredients, except fruit and confectioner's' sugar, in 
order given. 

3. Cover jar with lid. Press POWER, then press Batter. Press START/STOP. 

4. Remove skillet from oven and carefully pour in batter. 

5. Bake 20-25 minutes until edges are golden brown and center is puffed; center will fall 
slightly when removed from oven. 

6. To serve, fill with fruit and sprinkle with confectioners' sugar. 



Nuts/Crumbs 

Walnut-Cheddar Ball 

Makes 12 servings 1/4 cup peach-apricot sweet-and-sour sauce 

1 cup walnut halves 1 tsp. curry powder 

1 pkg. (8 oz.) cream cheese, softened 1/8 tsp. ground red pepper 

2 cup (8 oz.) shredded mild cheddar cheese Assorted crackers for serving 

1. In jar, place walnuts. 

2. Cover jar with lid. Press POWER, then press Nuts/Crumbs. Press START/STOP. 

3. Remove nuts and set aside. 

4. In medium bowl, combine remaining ingredients, except crackers. 

5. Shape mixture into a ball, cover and chill. 

6. Just before serving, roll ball in nuts. 

7. Arrange ball on serving platter and surround with assorted crackers. 



Oster 



1/2 tsp. ground cinnamon 

1/2 cup flour 

2 cups sliced fresh fruit 

(berries, peaches, etc.) 
Confectioners' sugar for serving 
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Recipes 



Chocolate Cream Pie 

Makes 8 servings 3 1/2 cup milk 

1/3 cup slivered almonds 1/2 tsp. almond extract 

20 chocolate wafer cookies 1 1/2 cups heavy cream 

1/4 cup melted butter 1/3 cup chocolate syrup 

2 pkg. (3.4 oz. each) chocolate pudding and Garnish: White chocolate curls 
pie filling 

1. In jar, place almonds. Then break cookies into jar. 

2. Cover jar with lid. Press POWER, then press Nuts/Crumbs. Press START/STOP. 

3. Spray a 9" pie plate with nonstick cooking spray; add crumbs and butter; mix well then 
press into bottom and up side; chill. 

4. Prepare pie filling with milk as package directs; stir in extract; chill. 

5. In medium bowl, place cream and chocolate syrup; whip until soft peaks form. 

6. Pour chilled pie fining into crust; spread chocolate whipped cream over filling. 

7. Garnish with chocolate curls. 

8. Chill several hours. 



Pecan-Crusted Chicken 

Makes 4 servings 3 Tbs. Dijon mustard 

1 cup pecan halves 1 lb. boneless, skinless chicken breast 

2 eggs 1/4 cup butter 

1. In jar, place pecans. 

2. Cover jar with lid. Press POWER, then press Nuts/Crumbs. Press START/STOP. 

3. Remove nuts and set aside. 

4. In small bowl, beat eggs with mustard. 

5. Dip chicken into egg mixture then coat with nuts. 

6. In a medium skillet, over medium-high heat, cook chicken in butter until golden brown on 
both sides and juices run clear. 

Creative Cook's Note: For a quick party hors d'oeuvres, cut chicken into strips, then dip in egg 
mixture, coat in nuts and cook as directed. Place cooked chicken strips on a platter and serve 
with bottled honey mustard or sweet and sour sauce. 




xioqa MjOA ap aanop-ajSre aanus v\ dsab uaiq no janu 
m apjBjnoui bj ap aaAB aj-zaAjas ja aaiAjas sp rejd aj sirep jma jajnod aj zasodaa anbroui.nb 
pj ajma saj-sajrej J3 xiou sp saj-zasinpua 'maaj sirep sajanrej saj zaduiajj smd sajanrej U9 
jajnod a| zadnoa 'suoqdaaaj S3j mod sapidiu ajAnaa.p-sjoq sap zamdajj :pip np uonsa§8ns 

■sjreja juaios sans saj anb ja saaui xnap saj jns sajop juaios sn ( nb 
aa B,nbsn( 'uaAoiu naj b ja auuaAoiu apod aun sirep ajjrejOA ap saupjdns saj ajina sajrej 9 
xiou ap sajjanu ap aj-zaqojua smd jnaaj sirep jajnod aj zaduiajx '£ 
joq mad un susp apjujnoiu v\ ja sjnaa saj zajjBg - f 
ajoa ap saj-zajjaui ja saaqasq saireasd saj zapjA 'g 
dOXS/iaVIS^noiBI 
ajmsua zassajj squmj^/sjnM jns smd H3M)d aqsnoj v\ jns zaAnddy ajajaAnoa a| zasoj 7 

juaidpaj aj suep saireaisd ap saijioui saj zajjap\[ j 

ajjnaq ap asssj f/\ sjnaa z 

ajjrejOA ap saupjdns ap qj \ saireaud ap saijioui ap asssj \ 

uo(ia ap apjBjnoui ap ajqsj Bag suoijaod f amioQ 

saueoed ap aqojua ;a|nod 



samaq sjnaisnjd zajaSijpjj g 
adtu rejoaoqa ap zajoaag 
aajujoaoqa aajjanoj auiaia ap Ej-zaddsu ja ajjsj ap puoj aj sirep jjassap-aupja ej zasjaA 9 

snoui said ap uoijotjoi t\ j^nbsnt 
zajjanoj iuaAoui joq un sirep jujoaoqa ap dojis a| ja bssbjS aiajreui ua aqaij aupja ej zasjaA S 
zajaSupj ja jiujjxaj zajodioaui 'janb^d np saAijaajip saj uops jjassap-aupja ej zaj^dajj i? 
zajagupj iajjaisssj ap jnojnu jnoj ja puoj aj srop zassajd smd ajjnaq a| ja sajjauu 
saj zaSirejaiu '. jnajusuodBA ua jutsjjoaijire JI n P u3 .P od 6 3 P sj-rej 1- ajjaissu aun zasjjodBA g 

dOIS/IHVIS^noi^l 
ajmsua zassajj squmj^/siti)^ ms smd aa^vod sqsnoi v\ ms zaAnddy apjaAnoa a| zasoj 7 
sauajjnBg saj A-zassBa sind jrajdpaj aj sirep sapireure saj zanaj\[ ■ \ 



adijj airejq rejoaoqa :ajmjiuB9 
rejoaoqa ap dojjs ap assB} g/j 
3ssbj§ apqEm ua aqau aupja ap assBj Z/\-\ 
apireure.p irejjxa^ aqi b a z/l 
irej ap sassBj z/\-£ 



rejoaoqa ire 
passap-amaja ap ( qa zo ^'g) sjanbBd z 
npuoj ajjnaq ap assBj f/\ 
rejoaoqa m sajiajjnE§ qz 
saajnja sapireure,p assBj g/j 

SUO])JOd 9 3UUOQ 



lB|oooi|o ne a\iei 




saurej siojj v m?ajnoa un.p 
nAjnod 8 J3jso pipads aainoD un.p apre.j b gg-0U9 
J 3 ££-00Z9 sappom sap asi;q bj b axrj afla jnad WJ og 
-N-puajg 3JJ3A 3i samssnoqEpa saj juaiAaad mb apm§ 
-Pjoa un puajduioD apiamoo ai (tui o£Z.) zo ^£ ap 
apjn aaireuajuoa aim z uopjod aun jnaSunpiu 3JJ3A 33 

wl og-N-puaia 9JJ3A 



■jiajBddB pa D3AT! snossap-p ajn§jj ojaumu 
aj juop sapiyB sap anb zaAjas snoA afj v^O saajfe aaiAjas ap sajjuaa xnB.nb 
isure jrejap ap suisb§buj spirej§ saj sirep ajiossaaaB pa jajnaoad snoA zaAnod snoA 
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Accessory 



Osier 



This accessory can be purchased at retail outlets or at Authorized Oster® Appliance 
Service Centers. Only use the accessory model number listed below with this unit. 



Blend-N-Go™ Cup 

This single serve blending cup has 24 oz. (750ml) 
of usable capacity. The lid features a slider pad to 
prevent spills. The Blend-N-Go™ Cup attaches to 
6700-33 or 6710-33 bases by means of an Oster® 
Collar with triple blades. 




V 



Two-year Limited Warranty 



Sunbeam Products, Inc. ("Sunbeam") warrants that for a period of two year from the date of 
purchase, this product will be free from defects in material and workmanship. Sunbeam, at its 
option, will repair or replace this product or any component of the product found to be defective 
during this warranty period. Replacement will be made with a new or remanufactured product or 
component. If the product is no longer available, replacement may be made with a similar 
product of equal or greater value. This is your exclusive warranty. 

This warranty is valid for the original retail purchaser from the date of initial retail purchase and 
is not transferable. Keep the original sales receipt. Proof of purchase is required to obtain 
warranty performance. Sunbeam dealers, service centers, or retail stores selling Sunbeam products 
do not have the right to alter, modify or any way change the terms and conditions of this 
warranty. 

This warranty does not cover normal wear of parts or damage resulting from any of the 
following: negligent use or misuse of the product, use on improper voltage or current, use 
contrary to the operating instructions, disassembly, repair or alteration by anyone other than 
Sunbeam or an authorized Sunbeam service center. Further, the warranty does not cover Acts of 
God, such as fire, flood, hurricanes and tornadoes. 

Sunbeam shall not be liable for any incidental or consequential damages caused by the breach of 
any express, implied or statutory warranty or condition. Except to the extent prohibited by 
applicable law, any implied warranty or condition of merchantability or fitness for a particular 
purpose is limited in duration to the duration of the above warranty or condition. Sunbeam 
disclaims all other warranties or conditions, express or implied, statutory or otherwise. Some 
provinces or jurisdictions do not allow the exclusion or limitation of incidental or consequential 
damages or limitations on how long an implied warranty lasts, so the above limitations or 
exclusion may not apply to you. This warranty gives you specific legal rights, and you may also 
have other rights that vary from state to state or province to province. 

HOW TO OBTAIN WARRANTY SERVICE 

Take the product to an authorized Sunbeam service center. You can find the nearest authorized 
Sunbeam service center by calling 1 800 667-8623. If a service center is not conveniently located, 
attach a tag to the product that includes your name, address, daytime telephone number and 
description of the problem. Include a copy of the original sales receipt. Carefully package the 
product and send by courier with shipping and insurance prepaid to: 

Sunbeam Corporation (Canada) Limited 
c/o Service Tek 

1351 Matheson Boulevard East 
Units 5 and 6 

Mississauga, ON L4W 2A1 
CANADA 

DO NOT RETURN THIS PRODUCT TO THE PLACE OF PURCHASE 

If you have any questions regarding this warranty please call 1 800 667-8623. 
Printed in China. 

© 2002 Sunbeam Products, Inc. All rights reserved. Sunbeam® and Oster® are registered 
trademarks of Sunbeam Products, Inc. Blend-N-Go™ and In2itive™ are trademarks of Sunbeam 
Products, Inc. 



Rev. 3/01 02. 
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